



Welcome To The 
Carolina Country 
Cooking “Homemade 
Fudge” eCookbook 


Carolina 
Country 


Index 


Chocolate Coffee Fudge 
Rocky Road Fudge 
Butterscotch Fudge 

Pecan Fudge 
Microwave Pecan Fudge 
Maple Fudge 
Peanut Fudge 
Brown Sugar Fudge 
Honey And Butter Fudge 
Caramel Fudge 

Want to try one of these recipes? No need to deal with a 


cumbersome cookbook taking up counter space, just print the 
recipe and start cooking! 





Visit us on the web at 

http: /www.carolina-country-cooking.com and subscribe to 
our bi-weekly newsletter for even more down home 
southern country recipes, articles, and stories about life in 
the Blue Ridge Mountains. 








Be Sure To Check Out Our Sponsor 
Do you need a website? Would you fke to start your own online business? 
Host your site or business with Host4Profi, they pay you money each morth! 
Glick Here For More Details 








Copyright © 2000-2007 Carofna Country Cooking.com All rights reserved 


Chocolate Coffee Fudge 


Ingredients: 


Butter or Margarine 

3 cups of sugar 

1 cup of milk 

1/2 cup of cream 

1 tablespoons of lightcom syrup 

3 tablespoons of instant coffee 

3 tablespoons of butter or margarine 

1 teaspoon of vanilla 

1 - 6oz. package of semi-sweet chocolate chips 
1 cup of chopped pecans 


Butter the bottom and sides of large saucepan. In the saucepan, 
combine the sugar, milk, cream, corn syrup, and coffee. Cook, 
Stirring constantly, over medium heat until the mixture boils and 
the sugardissolves. Cook until smali amount forms a soft 

ball when dropped into cool water. 


Add the butter or margarine and letcool until barely warm. Stir 
until the mixture thickens. Add the vanilla, chocolate and the 
pecans. Spread in shallow, buttered, 12° X 12" pan. 

Allow the fudge to cool completely and cut info squares. 


Rocky Road Fudge 


Ingredients: 


2 cups of semisweet chocolate chips 

1 — 140z. can of sweetened condensed milk 

2 tablespoons of butter or margarine 

3 cups of salted dry roasted peanuts 

1 - 10-1/20z. package of miniature marshmallows 


ina saucepan, combine the chocolate chips, milk and the butter. 
Cook stirring constantly, over medium heat until the chocolate 
chips are melted and the mixture is smooth. Remove from heat 
and stir inthe peanuts and the marshmallows. Spread into a 
greased 13" X 9" X 2" baking pan. Refrigerate until firm and cut 
into squares. 


Butterscotch Fudge 


Ingredients: 


1 cup of chopped walnuts 
7 ounces of marshmallow creme 

1 1/2 cups of sugar 

2/3 cup of evaporated milk 

1/4 cup of butter 

1/4 teaspoon of salt 

16 ounces of butterscotch flavored chips 
1 teaspoon of orange extract 

7 teaspoon of grated orange peel 


Spread 1/2 of the chopped walnuts evenly on the bottom of wax 
paper lined 13"X 9" pan. ina heavy saucepan, combine the 
marshmallow creme, sugar, evaporated milk, butter, and the 

salt Bring the mixture to a full rolling boil over moderate heat 
Stirring constantly. Boil the mixture, stirring constantly, for 

5 minutes and remove from the heat Add the butterscotch chips 
to the cooked mixture and stir until the chips are melted. Stirin 
the orange extract and grated orange peel Pour into the prepared 
pan and sprinkle with remaining chopped walnuts. Chill until firm. 


Pecan Fudge 


Ingredients: 


2 cups of toasted pecan pieces 

3 cups of granulated sugar 

1 122 sticks of butter 

5 1⁄3 ounces of evaporated milk 

12 ounces of semi-sweet chocolate chips 
1 - 7 ounce jar of marshmallow creme 

7 teaspoon of vanilla 


Combine the sugar, butter, and milk and melt in a heavy saucepan. 
Bring the mixture to a rolling boil, stirring constantly. Cook over 
medium heat until mixture forms a soft bail when a small amount is 
dropped into a glass of coo! water. Remove from heatand stir in the 
chocolate chips, marshmallow creme and vanilla. Blend well Pour 
The fudge into a buttered 13" X 9" pan. Press the pecans into the 
fudge. Coo! completely and cut into squares. 


Microwave Pecan Fudge 


Ingredients: 


1 1/2 sticks of butter or margarine 

3 cups of sugar 

2/3 cup of evaporated milk 

1- 1202. package of semi-sweet chocolate chips 
1- Toz. jar of marshmallow creme 

1 cup of chopped pecans 

7 teaspoon of vanilla 


Lightly grease a 13" X 9” pan. Microwave the butter or margarine in 

A 4-quart microwave safe bowl on HIGH for one minute or until the 
butter is melted. Add the suger and milk and mix well Microwave 

the mixture on HIGH for 5 minutes or until mixture starts to boil, stirring 
after3 minutes. Remove from the microwave and mix well scraping 
the bowl Microwave on HIGH for 5 1/2 minutes, stirring after 3 minutes. 
Gradually stir in the chocolate chips until melted. Add the remaining 
ingredients and mix well Pour into prepared pan and coolat room 
temperature. 


Maple Fudge 


Ingredients: 


2-1/2 cups of maple sugar 
1 cup of milk 

1/2 cup of boiling water 

1 cup chopped pecans 


Break the maple sugar into small pieces and heatitin a saucepan 
with the water. When it is dissolved, add the milk. Bring the mixture 
to a boil and continue cooking until the mixture form a soft bail when 
a small amount is dropped info a glass of coolwafer Remove from 
the heat and cool. When itis lukewarm, beat until it creams and add 
the chopped pecans. Spread it in a buttered pan and allow fo coo! 
completely. 


Peanut Fudge 


Ingredients: 


1 1/2 cups of sugar 

1/4 cup of milk 

1/2 cup of roasted peanuts, chopped 
2 tablespoons of butter 

1 teaspoon of vanilla extract 


Mix the sugar, milk, and butter together ina sauce pan. Bring the 
mixture to a boiland boil, stirring constantly until it reaches 234 
degrees F. or when a small amount dropped into a glass of coo! 
water forma soft ball Remove from the heat and ket the mixture 
coo/off, and add the vanilla extract beating until the mixture is 
creamy. Spread the mixture into a buttered pan and sprinkle with 
the chopped peanuts. When the fudge has cooled completely, and 
cut in squares, 


Brown Sugar Fudge 


Ingredients: 


1 cup of ight brown sugar firmly packed 
1 1/2 cup of granulated sugar 

1/3 cup light cream or half-and-half 

1/3 cup of milk 

2 tablespoons of butter 

1/2 cup of chopped pecans or walnuts 
1 teaspoon of vanilla extract 


Combine the brown and granulated sugars, milk, and the creamin 
a 2-quart saucepan and cook over medium heat until the sugar is 
dissolved. Bring the mixture to a rolling boil stirring constantly untit 
candy thermometer reaches 236°F or until a small amount dropped 
into a glass of coo! water forms a soft ball (or for about 8 minutes). 
Remove from heat and add the butter stirring until melted. Let the 
mixture set unstirred until the temperature is 1 10°F or just unt cool 
enough that it wont burn you if touched. Add the vanilla and stir 
vigorously for 5 to 10 minutes until mixture cools enough to Jose it's 
glossy texture. Fold in the nuts and spread into a buttered pan and 
to allow to cool 


Honey And Butter Fudge 


Ingredients: 


7 cup of sugar 

1 cup of brown sugar, firmly packed 
1/4 cup of butter 

2 tablespoons of honey 

1/2 cup of evaporated milk 

1/2 teaspoon of vanilla extract 


Mix the sugar, brown sugar, butter, honey, and the evaporated milk in 

a saucepan. Heaton medium heat, stirring constantly until mixture 

boils, Continue stirring and boilfor about 7 min., or until a small amount 
dropped into a glass of coo! water forms a soft ball. Place the saucepan 
ina dish of cold water to coo! slightly. Add the vanilla extractand beat 
untilcreamy. Spread into a7" X 7" pan. Allow the fudge to coo! overnight 
and cut inte pieces. 


Caramel Fudge 


Ingredients: 


2 cups of sugar 

2 teaspoons of light com syrup 
2/3 cup of evaporated milk 

10 ounces of caramel sauce 
1/4 teaspoon of maple flavor 

1 teaspoon of vanilla extract 
1/2 cup of chopped nuts 


Line 9" X 9" pan with aluminum foiland butter sides. Combine the sugar, 
miik, corn syrup and caramel sauce ina medium saucepan and heat 
stirring constantly, on medium heat until boiling. Continue to boil the mixture 
until it reaches 235°F using a candy thermometer. Remove from heat Stir 
inthe vanilla extract maple flavoring, and the chopped nuts. Spread the 
fudge into the aluminum foil lined pan and allow to coot completely. 


